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Questions for Auditing Laboratories

General
Name & location of lab:

Private or gov't lab? @e vVern me n“l:

?
How & when was accreditation obtained? l‘l Q. Zoeo 7% ~ ( l/ . Z e re

How & how often is accreditation maintained? i:ver Lvear c.c a coutvol 7(«19

When and how is payment for analysis provided? C omp lete cco P Tig h h) reg

ate Pa ﬂaf
Are results released before payment is received? %S a-’f C "‘O“jﬁ‘*( vk

What are the qualifications of the analyst(s) performing the individual tasks within U*" ve V‘-‘ ¢
a method? f""“‘" ie.

/‘:
0@5
What are the qualifi catlons of the direct superwsor of the analyst(s)? %@fw
um\,{,.pg,{-\/ ounal é)oc ﬁr‘ad/ eﬁv‘eec é’em,»arm, c,ouﬁregpe

Methodoloqy for HACCP Salmonella samples (requlatory labs)

Does this lab analyze HACCP Salmonella samples? \fe,Q

Uudler SV cowtre| by
How are HACCP Salmonella samples received & recorded?
Qecoroczv&/ ﬂw«b¢0"ff0 -~ th-e P‘aope, ? ‘AOnb LUt &M\‘P‘c m-,

- mwm nmy rvdr.
Are HACCP Salmonella samples analyzed on the day of receupt?“"j’_g’f

)’e_s{ i KO mMme. Co el
What method(s) is used for HACCP Salmonella sample;\w_]_,___

Is it a qualitative method (i.e. +/- result)? Y@S

Are HACCP ground beef samples analyzed for Salmonella? )/8.2
What is the size of the ground beef test portion? oZGS\Qﬂ/

What buffer (and what volume) is used for:

‘%r
Sponge samples for Salmonella? ef;;n WO;/er

Poultry rinsates for Salmonella? /‘/A
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Salmonella ground beef sample homogenates? C/asp/ca/ ?A ‘C"g‘g{ﬁ 7,{/ 22’/ 4

What is the formulation of the Buffered Peptone Water you use?

What analytical controls are used, for Salmonella anal §S(| .e. control cultures,

? 4o 7 Fer:
etc.)? farronal e MecHroy o, ‘:,;, 1= ){}) ;;,m :;;62
Are they employed for each sample set? 7’6 L

How are HACCP Salmonella results expressed? + / — 1n b ﬁf ( O""g&[)a, gomPL

How are HACCP Salmonella results recorded:

Data sheets/work sheets? L o ﬁ boo I(&

and/or Log books? Q’@ Dictrict Veterina

Oﬁcl ce
How and hom are HACCP Salmonella results reported? /‘—@"eaobq/“q" tev &f <Ll
(E R oopl s puni 9y

Secetrc 4,% L Jees
Are check" samples periodically used to test the proficiency of the lab and
analysts for Salmonella testing?

For individual analysts or for the lab as a whole?
What species/strains are used?Acoordnua Jo $he pro vicle -
How many samples are analyzed and how often? Up fo LOsamples / \/W/y
Are both inoculated and uninoculated samples ?rowded to analysts for
the proficiency testing? \/&.ﬂ / mega« e -P0844'¢ ve GO“‘{"‘OI
5. How many colony-forming units (cfu) per gram are inoculated into the
f: proficiency samples provided to analysts? Not ugeol c,f u but- / -
4.,
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check -'Q'”‘*P

Methodology for HACCP generic E. coli samples (in-plant or other private labs)
Does this lab analyze HACCP generic E. coli samples? \/33

How are HACCP E. coli samples received & recorded?

Are HACCP E. coli samples analyzed on the day of receipt?

What method is used for HACCP generic E. coli samples?

Is it a quantitative method? 7/6 S
Quantitative

What buffer (and what volume) is used for: B He wﬁ e ‘o(/
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E. coli sponge samples?
Poultry rinsates for generic E. coli? N/ A |

What analytical controls are used? uf_ Lame SCourCe 740 o By 2

Are they employed for each sample set? 7€2 ( w&ga,‘h Ve ?oc ue
Sa,u-. P l[ec
How are HACCP E. coli results calculated and/or expressed?

Cateawlatfeol 7o //‘ or v/ 710/' ?4’0

How are E. coli results recorded:

Data sheets/work sheets? [_% boo;é

Log books?
How and to whom are HACCP E. coli results reported? /e Rame as &l/maqc/

Are “check” samples periodically used to test the proficiency of the lab and
analysts for generic E. coli testing?

6. For individual analysts or for the lab as a whole?
7. What species/strains are used? enevic. Eool:
8. How many samples are analyzed and how often? Up +o <5 Lor o Yeas
9. Are both inoculated and uninoculated samples provided to analysts for
the proficiency testing? Néﬁa‘/‘i\/a ¢ Fogitive
10.How many colony-forming units (cfu) per gram are inoculated into the
proficiency samples provided to analysts?

NOTE: IF YOU HAVE ANY QUESTIONS REGARDING THIS, FEEL FREE TO CALL
EITHER VICTOR COOK OR BONNIE ROSE AT 202-501-6022.



